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TAKING  CARE  OF  FATS 


"It  is  false  economy  to  "buy  fats  in  large  quantities,  unless  they 


can  "be  stored  properly,  "  explains 


of  the 


(State) 


(Name) 


Extension  Service, 

Covered  containers  are  the  first  essential  for  storing  fats,  accord- 
ing to  a  nev7  leaflet  pu"blished  "by  the  Bureau  of  Home  Economics  of  the  U.  S. 
Department  of  Agriculture.  Cans,  jars,  or  other  containers  with  tight-fitting 
covers  will  keep  out  air,  moisture,  and  light  that  turn  the  fats  rancid. 

Of  course,  "butter  and  oleomargerine  can  never  be  kept  long,  no  mat- 
ter how  carefully  they  are  stored.    But  lard,  oils,  and  compounds  will  keep 
fresh  for  some  time  if  they  are  stored  in  a  dry,  cold,  dark  place.     Some  of 
the  hydro&enated  fats  will  keep  satisfactorily  at  room  temperature  and  are 
easier  to  use  as  a  shortening  if  they  are  not  too  cold. 

Proper  storage  for  fats  left  over  from  cooking  is  Just  as  important 
as  proper  storage  for  commercial  fats.     Surplus  fats  can  "be  used  a  second 
time  if  they  are  not  scorched  or  too  strong  in  flavor.     Strain  these  surplus 
fats  to  remove  any  particles  of  food  and  store  them  in  a  covered  container 
in  a  cool  place. 

The  thrifty  homemaker  makes  sure  that  the  butcher  gives  her  all  the 

fat  trimmings  she  pays  for  with  her  cut  of  meat.     She  may  also  "buy  suet  or 

salt  pork  for  pan-frying  or  seasoning  vegeta"bles,  "because  these  fats  are 

low  in  price  and  high  in  flavor.     To  render  out  these  fats,  cut  them  in  small 
pieces  and  heat  in  a  dou"ble  "boiler.     Strain,  cover,  and  store  in  a  cool  place. 
It's  a  good  idea  to  la"bel  each  container  so  that  you  can  tell  readily  which 
kind  of  fat  you  are  using  when  you  v/ant  a  particular  flavor. 
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